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Today,  I'm  "bringing  you  news  and  cooking  tips  on  rice,  one  of  the  most 
ancient  of  all  our  foods.     It's  so  ancient  in  fact  that  we  don't  know  for  sure 
just  where  rice  did  grow  first.     But  probably  oryza  staiva,  as  the  botanists 
call  it,  originated  in  and  around  the  southern  part  of  India. 

From  warm  damp  India,  rice  spread  to  other  countries  where  the  climiate 
was  favorable.     It's  cultivation  spread  so  far  that  tracing  rice  around  the 
world  today  would  make  a  travelogue  full  of  color  and  adventure. 

The  use  of  rice  spread  even  farther  than  its  cultivation.     People  of 
many  countries  have  found  its  'bland  flavor  to  their  liking.     And  of  course  they 
have  also  found  rice  to  he  a  good  source  of  energy.    Pick  up  a  cookbook  written 
in  nearly  any  language  and  you'll  find  recipes  for  rice  dishes  there — seasoned 
and  savored  to  suit  the  natives  of  that  particular  part  of  the  world. 

i 

A  favorite  Italian  rice  dish  is  "risotto".     (Ri-sot-to)  Translated  into 
an  American  recipe  that  means  rice  flavored  with  onions,  and  cheese,  and  butter. 

The  Chinese  make  a  special    sauce  from  soybeans  to  flavor  their  daily 
rice.     And  the  Spanish  enliven  theirs  with  tomatoes  and  pepioers  as  seasoning. 

But  probably  the  most  varied  of  all  the.  ways  to  serve  rice  is  the  way 
the  Java  arrange  theirs.     Travellers  returning  from  Java  always  mention  the 
rice  tafel. 

Rice  tafel,  translated  literally,  means  rice  table.     And  literally  it 
is  just  that.     For  by  the  time  the  central  disn  of  rice  is  flanked  with  half  a 
dozen  or  mors  sauces  and  seasoners  the;/  do  almost  cover  a  table  and  they  make 
a  full  meal. 

Here  in  the  United  States  the  styles  for  rice  cookery  started  in  the 
Carolinas  and  G-eorgia.     Our  first  rice  grew  successfully  in  those  States.  And 
although  these  States  are  not  the  big  producers  any  more,  their  cooks  still 
have  the  reputation  for  knowing  how  to  handle  rice. 

Today,  our  big  rice  States  are  Louisiana*— Arkansas — Texas~«and  California. 
And  this  season  these  four  States  have  done  themselves  proud.     They've  produced 
a  record  crop  of  rice.     The  supply  of  rice  on  hand  now  is  the  largest  we've 
ever  had  as  far  as  the  records  show. 
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There— that 1  s  the  rice  news  I  promised  you  at  the  beginning  of  this 
broadcast — a  record  supply  this  season. 

And  with  this  big  supply  on  hand  it  seems  the  logical  time  to  check  up  on 
methods  of  rice  cookery.     Of  course  the  method  of  cooking  depends  upon  the  way 
you  want  to  use  the  rice  after  you  cook  it. 

Are  you  going  to  serve  the  rice  by  itself?    Then  you'll  want  boiled  rice 
that  you  may  pile  up  and  sprinkle  with  scarlet  paprika,  or  top  with  a  big  pisce 
of  butter.    Or  do  you  intend  to  mold  the  rice  into  a  ring  or  patties?  Maybe 
you  want  to  use  the  rice  in  a  soup.     Or  serve  it  as  a  cereal  for  breakfast. 

All  these  take  different  methods  of  cooking  rice.     So  let's  start  at  the 
end  of  the  line — rice  as  a  cereal  for  breakfast.    For  this,  try  cooking  the  rice 
in  milk.     Cook  it  slowly  in  the  top  of  a  double  boiler.     A  cup  of  rice  will 
absorb  4  or  5  cups  of  milk.     And  that  of  course  will  give  it  higher  food  value 
than  rice  cooked  in  water.    And  it'll  have  a  delicate  creamy  flavor  from  the 
long  slow  cooking  in  milk. 

To  make  a  dessert  out  of  this  same  creamy  rice,  mold  it  and  chill.  Then 
serve  it  with  fresh  or  preserved  fruits. 

How  for  rice  in  soups.    You  may  add  the  rice  already  cooked  right  to  the 
soup  if  you  like.    But  you'll  get  a  more  savoury  flavor  if  you  add  the  rice  un- 
cooked to  the  soup  stock.     Keep  the  lid  on  the  pan  and  simmer  the  rice  for  about 
thirty  minutes. 

In  every  country  where  the  people  eat  much  rice,  a  great  amount  of  it  is 
boiled  or  steamed.  In  some  countries  cooking  rice  is  such  an  important  part  of 
the  homemaker's  work  that  the  neighbor's  judge  whether  or  not  a  woman  is  a  good 
or  bad  housewife  by  the  way  she  boils  rice. 

Boiled  rice  is  a  standard  dish  in  the  southern  part  of  the  United  States- 
it  is  almost  always  on  the  table  when  there's  meat  gravy. 

Rice  takes  from  15  to  20  minutes  to  boil  tender.  Our  stands  ltd  s  for  "A-No. 
boiled  rice  require  that  it  holds  it  shape- — every  kernel—and  that  it  is  not 
sticky. 

To  get  rice  like  this  requires  cooking  15  to  20  minutes  in  plenty  of 
gentry    boiling  salted  water  in  an  uncovered  pan.     Each  cup  of  rice  will  need 
about  2  quarts  of  water.     When  the  rice  is  done,  drain  it  in  a  colander  and 
pour  hot  water  through  it,     The  gentle  boiling  keeps  the  kernels  f rom  b reaking 
up.     And  the  rinsing  in  hot  water  separates  the  kernels. 

After  the  rice  is  cooked  tender  and  drained,  the  final  important  step  is 
the  "fluffing  up".    Put  a  cloth  over  the  pan  of  rice  and  set  it  in  the  oven  or 
over  hot  water.     This  will  make  the  kernels  plump  up  even  more  than  they  did 
during  boiling. 

After  all  this  is  done  you'll  have  about  three  to  four  cups  of  boiled 
rice  for  every  cup  of  uncooked  rice  you  had  to  start  with. 
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In  some  dishes  you'll  want  a  moist  rice  that  you  can  mold  into  patties 
or  into  a  rice  ring.  For  thesej  cook  the  rice  in  a  double  toiler  or  a  covere 
cooker.    When  the  rice  is  tender,  drain  it  but  do  not  rinse. 

And  here's  a  little  tip  that'll  keep  the  rice  from  getting  a  grayish  o: 
greenish  cast  to  it,  if  you  have  trouble  that  way.     This  is  caused  by  alkali 
in  the  water.    Just  add  a  pinch  of  cream  of  tartar  to  the  boiling  water  to 
take  care  of  the  gray  or  green  color. 

And  that s  the  end  of  my  news  and  tips  on  cooking  rice. 
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